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ABSTRACT 

 

The growth of the agroindustry sector in Indonesia encourages the processing of 

agricultural products into value-added products, one of which is tempeh, which is a 

superior local food. Rumah Tempe Indonesia as a pioneer in the production of hygienic 

tempeh based on Non GMO and GMO soybeans faces the challenges of raw material 

price fluctuations and income instability. This study aims to identify production costs, 

analyze income, and evaluate the financial feasibility of the fresh tempeh production 

business "Tempekita" in RTI. The method used is a descriptive quantitative approach 

through observation, interviews, and documentation, with analysis techniques including 

cost identification (fixed and variable), income analysis, and financial analysis. The 

results of the study indicate that the Tempekita production business is economically 

feasible, with an R-C Ratio value of 1,47. BEP analysis consists of BEP Revenue of 

IDR928.146.634,00 BEP Production of 60.876 pcs and BEP Price of IDR6.916,00. In 

addition, the Payback Period was recorded at 0,97 years, which means that the capital 

can be returned in less than one year. Overall, the fresh tempeh production business 

‘Tempekita’ is considered financially feasible and has the potential to be developed 

further. 

 

Keywords: agroindustry, hygienic tempeh, business analysis 

 

ABSTRAK 

 
Pertumbuhan sektor agroindustri di Indonesia mendorong pengolahan hasil pertanian 

menjadi produk bernilai tambah, salah satunya tempe yang menjadi pangan lokal 

unggulan. Rumah Tempe Indonesia sebagai pelopor produksi tempe higienis berbasis 

kedelai Non GMO dan GMO menghadapi tantangan fluktuasi harga bahan baku dan 

ketidakstabilan pendapatan. Penelitian ini bertujuan untuk mengidentifikasi biaya 

produksi, menganalisis pendapatan, serta mengevaluasi kelayakan finansial usaha 

produksi tempe segar “Tempekita” di RTI. Metode yang digunakan adalah pendekatan 

kuantitatif deskriptif melalui observasi, wawancara, dan dokumentasi, dengan teknik 

analisis meliputi identifikasi biaya (tetap dan variabel), analisis pendapatan, dan analisis 

finansial. Hasil penelitian menunjukkan bahwa usaha produksi Tempekita layak secara 

ekonomi, dengan nilai R-C Ratio sebesar 1,47. Analisis BEP, terdiri dari BEP Penerimaan 

sebesar Rp928.146.634,00 BEP Produksi sebanyak 60.876 pcs dan BEP Harga sebesar 

Rp6.916,00. Selain itu, Payback Period tercatat 0,97 tahun, yang berarti modal dapat 

kembali dalam waktu kurang dari satu tahun. Secara keseluruhan, usaha produksi tempe 

segar „Tempekita‟ dinilai layak secara finansial dan berpotensi untuk dikembangkan lebih 

lanjut. 

 

Kata kunci: agroindustri, tempe higienis, analisis usaha  
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